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43 PotentialSofSphenolicScompoundsSinSLigustrumSrobustumSeRxoblfSBlumeSasSantioxidantSandSlipaseS
inhibitorsxSMultikspectroscopicSmethodsSandSmolecularSdockingllSJournalnofnFoodnScienceiS2022iSvuiStsokttq3.4 0

42 UnderstandingStheSmechanismSunderlyingStheSantikdiabeticSeffectSofSdietaryScomponentxSaSfocusSonS
gutSmicrobiotallSCriticalnReviewsninnFoodnSciencenandnNutritioniS2022iSokpo 11.5 1

41 CoverSImageiSVolumeSrsiSIssueSslSJournalnofnFoodnProcessingnandnPreservationiS2021iSrsiSeostvq 2.1

40 EffectSofSCedrusSdeodaraSextractSonStheSphysiochemicalSandSsensorySpropertiesSofSsaltedSmeatSandS
itsSactionSmechanismlSJournalnofnFoodnScienceiS2021iSvtiSpwonkpwpq 3.4 0

39 ActivitySofSLigustrumSrobustumSeRoxblfSBlumeSextractSagainstStheSbiofilmSformationSandS
exopolysaccharideSsynthesisSofSStreptococcusSmutanslSMolecularnOralnMicrobiologyiS2021iSqtiStukuw 4.6 3

38 EffectSofSlotusSeNelumboSnuciferafSpetalsSextractSonStheSqualitySofSyogurtSandSitsSactionSmechanismlS
JournalnofnFoodnProcessingnandnPreservationiS2021iSrsiSeosqwt 2.1 0

37 PreparationSofSaSfunctionalSyogurtSwithSLigustrumSrobustumSeRxoblfSBlumeSandSitsSactionS
mechanismlSJournalnofnFoodnScienceiS2021iSvtiSooorkoopq 3.4 1

36 StructuralSandSfunctionalSmodificationsSofSmyofibrillarSproteinSbySnaturalSphenolicScompoundsSandS
theirSapplicationSinSporkSmeatballlSFoodnResearchnInternationaliS2021iSorviSoonswq 7 9

35 PineSneedleSextractSfromSCedrusSdeodaraxSPotentialSapplicationsSonShazardousSchemicalsSandS
qualitySofSsmokedSbaconSandSitsSmechanismlSFoodnControliS2021iSoqniSonvqtv 6.2 0

34 MechanismSofSbridgingSandSinterferingSeffectsSofSteaSpolyphenolsSonSstarchSmoleculeslSJournalnofn
FoodnProcessingnandnPreservationiS2020iSrriSeorsut 2.1 6

33 EffectSofSteaSpolyphenolsSonStheStendernessSofSyakSmeatlSJournalnofnFoodnProcessingnandn
PreservationiS2020iSrriSeorrqq 2.1 11

32
UtilizationSofStheSextractSofSCedrusSdeodaraSeRoxblSexSDlDonfSGlSDonSagainstStheSbiofilmSformationS
andStheSexpressionSofSvirulenceSgenesSofScariogenicSbacteriumSStreptococcusSmutanslSJournalnofn
EthnopharmacologyiS2020iSpsuiSoopvst

5 6

31 InteractionSandSactionSmechanismSofSstarchSwithSdifferentSphenolicScompoundslSInternationaln
JournalnofnFoodnSciencesnandnNutritioniS2020iSuoiSuptkuqu 3.7 10

30 EffectsSandSmechanismSofSteaSpolyphenolsSonStheSqualitySofSoilSduringSfryingSprocesslSJournalnofn
FoodnScienceiS2020iSvsiSquvtkquwt 3.4 2

29
AStheoreticalSandSexperimentalSstudyxStheSinfluenceSofSdifferentSstandardsSonStheSdeterminationSofS
totalSphenolScontentSinStheSFolinâ��CiocalteuSassaylSJournalnofnFoodnMeasurementnandn
CharacterizationiS2019iSoqiSoqrwkoqst

2.8 8

28 ASfunctionalSpolysaccharideSfilmSformingSbySpectiniSchitosaniSandSteaSpolyphenolslSCarbohydraten
PolymersiS2019iSposiSoku 10.3 59

27 DevelopmentSofSmultifunctionalSnanocompositesScontainingScelluloseSnanofibrilsSandSsoySproteinsS
asSfoodSpackagingSmaterialslSFoodnPackagingnandnShelfnLifeiS2019iSpoiSonnqtt 8.2 34

Wei-Cai Zeng

2



26 ASpotentiallySfunctionalSyogurtScokfermentationSwithSGnaphaliumSaffinelSLWTn-nFoodnSciencenandn
TechnologyiS2018iSwoiSrpqkrqn 5.4 23

25 SoySproteinkbasedSfilmsSincorporatedSwithScelluloseSnanocrystalsSandSpineSneedleSextractSforSactiveS
packaginglSIndustrialnCropsnandnProductsiS2018iSoopiSropkrow 5.9 78

24 RecognitionkEnhancedSMetastablySShieldedSAptamerSforSDigitalSQuantificationSofSSmallSMoleculeslS
AnalyticalnChemistryiS2018iSwniSorqrukorqsr 7.8 20

23 RabbitSmeatSproductionSandSprocessingSinSChinalSMeatnScienceiS2018iSorsiSqpnkqpv 6.4 26

22 AntioxidantSactivitySinSvivoSandSbiologicalSsafetySevaluationSofSaSnovelSantioxidantSpeptideSfromS
bovineShairShydrolysateslSProcessnBiochemistryiS2017iSstiSowqkowv 4.8 11

21 EffectSofSultrasonicSpretreatmentSonSkineticsSofSgelatinShydrolysisSbyScollagenaseSandSitsS
mechanismlSUltrasonicsnSonochemistryiS2016iSpwiSrwsksno 8.9 28

20 ChineseSethnicSmeatSproductsxSContinuitySandSdevelopmentlSMeatnScienceiS2016iSopniSqukrt 6.4 41

19 PurificationSandScharacterizationSofSaSnovelSantioxidantSpeptideSfromSbovineShairShydrolysateslS
ProcessnBiochemistryiS2015iSsniSwrvkwsr 4.8 13

18 InhibitorySeffectsSofSLigustrumSrobustumSeRxoblfSBlumeSextractSonS˛–kamylaseSandS˛–kglucosidaselS
JournalnofnFunctionalnFoodsiS2015iSowiSpnrkpoq 5.1 18

17 AntioxidantSactivitySandScharacterizationSofSantioxidantSpolysaccharidesSfromSpineSneedleSeCedrusS
deodaraflSCarbohydratenPolymersiS2014iSonviSsvktr 10.3 47

16 EffectSofSultrasoundSonStheSactivitySandSconformationSofS˛–kamylaseiSpapainSandSpepsinlSUltrasonicsn
SonochemistryiS2014iSpoiSwqnkt 8.9 79

15
InvestigationSofSantibrowningSactivitySofSpineSneedleSeCedrusSdeodarafSextractSwithSfreshkcutSappleS
sliceSmodelSandSidentificationSofStheSprimarySactiveScomponentslSEuropeannFoodnResearchnandn
TechnologyiS2014iSpqwiSttwktuv

3.4 14

14 TheSantioxidantSactivitySandSactiveScomponentSofSGnaphaliumSaffineSextractlSFoodnandnChemicaln
ToxicologyiS2013iSsviSqooku 4.7 17

13 AntioxidantiSantibrowningiSandScytoprotectiveSactivitiesSofSLigustrumSrobustumSeRxoblfSBlumeS
extractlSJournalnofnFoodnScienceiS2013iSuviSCoqsrktp 3.4 25

12 InfluenceSofSultrasoundStoStheSactivitySofStyrosinaselSUltrasonicsnSonochemistryiS2013iSpniSvnskw 8.9 47

11 AntioxidantSactivitySandScharacterizationSofSbioactiveSpolypeptidesSfromSbovineShairlSReactivenandn
FunctionalnPolymersiS2013iSuqiSsuqksuv 4.6 7

10 ChemicalScompositioniSantioxidantiSandSantimicrobialSactivitiesSofSessentialSoilSfromSpineSneedleS
eCedrusSdeodaraflSJournalnofnFoodnScienceiS2012iSuuiSCvprkw 3.4 61

9 CharacterizationSofSantioxidantSpolysaccharidesSfromSAuriculariaSauricularSusingS
microwavekassistedSextractionlSCarbohydratenPolymersiS2012iSvwiStwrkunn 10.3 144
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8 AntibacterialSactivitySofSwaterksolubleSextractSfromSpineSneedlesSofSCedrusSdeodaralSInternationaln
JournalnofnFoodnMicrobiologyiS2012iSosqiSuvkvr 5.8 74

7 ChemicalScompositionSandSantimicrobialSactivitySofStheSessentialSoilSofSkumquatSeFortunellaS
crassifoliaSSwinglefSpeellSInternationalnJournalnofnMolecularnSciencesiS2012iSoqiSqqvpkwq 6.3 47

6 ChemicalScompositioniSantimicrobialSandSantioxidantSactivitiesSofSessentialSoilSfromSGnaphliumS
affinelSFoodnandnChemicalnToxicologyiS2011iSrwiSoqppkv 4.7 35

5 AntibrowningSandSantimicrobialSactivitiesSofStheSwaterksolubleSextractSfromSpineSneedlesSofSCedrusS
deodaralSJournalnofnFoodnScienceiS2011iSutiSCqovkpq 3.4 32

4 IntestinalSalphakglucosidaseSinhibitorySactivitySandStoxicologicalSevaluationSofSNymphaeaSstellataS
flowersSextractlSJournalnofnEthnopharmacologyiS2010iSoqoiSqntkop 5 21

3 AntibacterialSactivitySofSorganicSacidsSinSaqueousSextractsSfromSpineSneedlesSePinusSmassonianaS
LamblflSFoodnSciencenandnBiotechnologyiS2010iSowiSqskro 3 31

2 InteractionSandSactionSmechanismSofSquercetinSandSmyofibrillarSproteinSandSitsSeffectsSonStheS
qualitySofScuredSmeatlSJournalnofnFoodnProcessingnandnPreservationieotnpn 2.1 1

1 GliadinSinteractedSwithSteaSpolyphenolsxSpotentialSapplicationSandSactionSmechanismlSInternationaln
JournalnofnFoodnSciencesnandnNutritioniokor 3.7
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